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- To the Federal Docket Clerk,

. These comments are belng submitted on beha]f of the State. of Washington BT

- - . Potato Committee {Committee). We have reviewed the’ proposed changes and S )
support USDA commitment to harmonlze trade between the US and Canada

g

~The followmg comments are on a!lowmg a US #1 mrxed varlet|es S SR \

The Committee asks that specral consideration be glven to allow for packing a
- US #1 mixed variety of potato. This has been discussed within the Committee .-
and some consideration rieeds to ‘be:given to allow industry the ability to be’ = .
" flexible to meet changing consumer needs and yet provide quality assurance
under the guidelines of a US #1 grading requrrement More packed mixed
varieties are now sold in the market place and the Commiittee requests that if this
Is to ocour that a standard be followed to assure quality. . -

Suggested New Language to be added to the us: Grades and standards:

. us, No1ered ‘ :
. “U.8. No. 1 Mixed” consists of two or more vanetLes of srmllar total packed welght \whlch :
meet the follewing requirements; , ° - .. S ' o
(a) Mixed varietal charactenstlcs must be. packed by volume in contamer T '
{b} Firm; o ) _ )
(c) Falrly clean;? - : . e , L
: - (d) Fairly well shaped; : T C
o (e) Free from: :
) : . (1) Freezing; -
(2) Blackheart; - - '
{3) Late blight, southern bacterlal W||t and ring rot; and, : :
. . .- <. (4) Softrotand wet breakdown. . ) v R
" {f) Free from damage by any other cause. Seée §§51 1564 and 51 1565

) L



) 'Comments on-srze desrgnatron =

\ E
-$
i

{g) Srze Nof Iess than 3!4 mches in dlameter, unless otherw:se speclfaed in connection

with the grade. -

(h) For tolerances' see §51 1546: T - L )

The Commrttee has rewewed the size desrgnatrons of the two new addltaons
“Creamer” and “Chef,” and it finds that it is in the best interest of the U.S. Potato -
industry to harmonrze these profiles to -aliow for transparent trade between -

.nations.- However, we request that USDA change the creamer maximumi size - -
- designation to .1 7/8 inch-to correspond to what.is currently being used. in the_'

industry for “C” or creamer type potatoes. This change would ot htnder the

_'progress of the harmonization of trade between countries and would more
. accurately reflect what is belng packed.and sold in the domestrc market

- 1n consrderatron of the addltlon “Chef’ desrgnatlon the Commrttee ask‘s that this
- . size profile be reevaluated as it has a very similar size profile encompassing both
- the “Medium” and the proposed changed “Large” size designation.- The qdestlon

that' the Committee raises is that: by i increasing the maximum diameter.and size

. of the “Large’ size designation to 4 % inches or 28 ounces, would that change
: '_‘alone ‘allow forthe Canadlan "Chef” packed potatoes to be sold in the us.

_In addltion the Commjttee is concerned that the addition of a “Chef” de3|gnat|on o
' -could cause ‘burden to a shlpper/packer to, provide a preexrstlng size proflle :
- under a new label for both the foodserwce and retail lndustrles

P T

‘ .Comments on Sectlon 51. 1546 Tolerances a R : o

Poor

. The addition of “En Route or Destlnatlon" toterance glves mdustry a- varranée in’

grade for destination point inspections, yet keeping control of quality assurances

~ ‘for shipping poant mspectlons The Commlttee applauds USIA for addlng thls

Ianguage to the standard.

_ ‘Comments on Sectlon 51. 1564 Exte'rnal Defects_ |

| EXTERNALDISCOLORATION-.- o :

As demonistrated in the proposed sectron for "Internal Black Spot,” .

- it would be’in the best. interest of industry that USDA, wheh

- ~describing light tan-or light brown colors, uses an assdciated colo_r L

. chip. The use of a-color chip in this instance would be both
benef;cral for sthplng pornt and destlnatron pomt |nSpectlon
GREEL\IING- ' ~ :
.. As demonstrated in the proposed sectaon for “lntemal Black Spot” it .
. . would be in the best interest of industry that USDA, when v -~
determrnmg the pomt of gradlent greenmg on the tuber when. o

Wy
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describing, “greening,” uses an associated visual aid.. This would

-give. gmdance to demonstrate the pomt of removal for this damage

v

NEIVIATODE (ROOT KNOT)

-

~ More c[anflcatron is. needed on the term * removal "t |s suggested
by thé Commrttee to use the term aggregate when referencing -
removal of damaged caused by root- knot nematodes Please
reference suggested new language

‘SuggestedNewLanguage L oL

NEMATOIE(ROOTKNOT)

- .lDamage When aggregate removal of the surface area affected causes a

loss of more than 5 percent of the total welght of the potato

Y

Seérious Damage When aggregate removal of the surface area affected

causes a Ioss of more than 10 percent of- the total welght ‘of the potato._

S!LVER SCURF—

[

A

. As: purposed under § 51. 1546 Tolerances the Commlttee S

- recommends that shipping point and destlnatlon point tolerances be
established for thé determination of damage for this pest. . Please
rewew the suggested new Eanguage L .

Suggested New Language ‘ R S o

SmVERSCURF | CEEE : -

. Isa snvlenng effect,in contrast with russeting of a'potato. .

] } i

"Russet Potatoes . o - S

i

Y

Shipping Point. - . o ' o
Damage When affectlng more than 50 percenf of the aggregated surface '
area of the potato .

W v

Sdrious Damage: When its severlty causes a wrlnklrng of the skin- over -

- more than 50 percent of the surface. .

Destlnatron Pornt .

Damage When affectrng more than 60 percent of the aggregated surface
“area of the. potato '

Senous Damage: When its severrty causes a wrlnklmg of the skln over
more than 60 percent of the surface.

~

(‘ .o T

Non-Russet Potatoes\ _ } o : . S .

Damage When affectmg more than 50 percent of the aggregated surface '

area of the potato

- 1 - ' N
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Serious Damage: When its severlty causes a wrlnkllng of the' skln over
. more than 50 percent of the surface : N

[}

-

WIREWORIV[ OR GRASS DAIVIAGE- -
More ¢larification is needed on the term’ ‘removal.” It is _
suggested by the Committee to use the term “aggregate” when"
-referencing removal of damage caused by wireworm or
grase Please reference suggested new: Ianguage

- Suggested new language ,
v 'WiREWORM OR GRASS DAMAGE

~ Damage: When affectlng the flesh of the potato and aggregated removal .
- causes-a loss of more than 5 percent of the total weight of the potato _

Serious Damage When affectmg the f!esh of the potato and aggregated v
" " removal causes a loss of more than 10 percent of the total welght of the,
potate : .

i '
[

' Thank you for conSIdenng the Commlttees comments We look forward to
‘ prowdlng any addltlonal mformatlon that will ass;st USDA ln this process

LY

s

Sincerely, .

Ma Harrle. i ‘ STt
“Manager . . L T
State of Washlngton Potato Commlttee L



